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£/ 

PPLICATION OF: : 

FRITZ KORTSCHACKETAL : ATTN: APPLICATION DIVISION 

SERIAL NO: 09/807,412 : 

FILED: 19 April 2001 : EXAMINER: 

FOR: METHOD FOR HARDENING THE : 
SURFACE OF SAUSAGE MEAT 
USING ULTRASONIC 
TREATMENT 

PRELIMINARY AMENDMENT 

ASSISTANT COMMISSIONER FOR PATENTS 
WASHINGTON, D.C. 20231 

SIR: 

Prior to a first examination on the merits, please amend the above-identified 
application as follows: 



IN THE SPECIFICATION 
Please amend the specification as follows: 

Page 1, before line 1, delete the title of the invention in its entirety, and insert 
therefor: 



METHOD FOR HARDENING THE SURFACE OF SAUSAGE MEAT USING 

ULTRASONIC TREATMENT 



IN THE CLAIMS 
Please amend Claims 4, 5, and 7 as follows: 

4. (Amended) Process according to claim 1, characterized in that the raw product is 
subjected to a synchronous treatment with liquid smoke or other flavourings or decorations. 

5. (Amended) Process according to Claim 1, characterized in that the raw product is 
subjected to a downstream treatment with liquid smoke or other flavourings or decorations. 

7. (Amended) Process according to Claim 2, characterized in that the surface of the 
sonotrode to be contacted with the raw product has an adhesion-minimizing microstructure or 
a structured coating of this type. 

Please add new Claims 8-15 as follows: 

8. (New) Process according to claim 2, characterized in that the raw product is 
subjected to a synchronous treatment with liquid smoke or other flavourings or decorations. 

9. (New) Process according to claim 3, characterized in that the raw product is 
subjected to a synchronous treatment with liquid smoke or other flavourings or decorations. 

10. (New) Process according to Claim 2, characterized in that the raw product is 
subjected to a downstream treatment with liquid smoke or other flavourings or decorations. 

1 1 . (New) Process according to Claim 3, characterized in that the raw product is 
subjected to a downstream treatment with liquid smoke or other flavourings or decorations. 

12. (New) Process according to Claim 3, characterized in that the surface of the 
sonotrode to be contacted with the raw product has an adhesion-minimizing microstructure or 
a structured coating of this type. 



13. (New) Process according to Claim 4, characterized in that the surface of the 
sonotrode to be contacted with the raw product has an adhesion-minimizing microstructure or 
a structured coating of this type. 

14. (New) Process according to Claim 5, characterized in that the surface of the 
sonotrode to be contacted with the raw product has an adhesion-minimizing microstructure or 
a structured coating of this type. 

15. (New) Process according to Claim 6, characterized in that the surface of the 
sonotrode to be contacted with the raw product has an adhesion-minimizing microstructure or 
a structured coating of this type. 

REMARKS 

Favorable consideration of this application, as presently amended, is respectfully 
requested. 

The present preliminary amendment is submitted to place the above-identified 
application in more proper format under United States practice. By the present preliminary 
amendment Claims 4 ? 5, and 7 have been amended to no longer recite any multiple 
dependencies. Further, the subject matter of the cancelled multiple dependencies is now set 
forth in new dependent Claims 8-15. 



The present application is believed to be in condition for a full and thorough 
examination on the merits. An early and favorable consideration of the present application 
hereby respectfully requested. 

Respectfully submitted, 

OBLON, SPIVAK, McCLELLAND, 
MAIER & NEUSTADT, P.C. 




Gregory J. Maier 
Attorney of Record 
Registration No. 25,599 
Surinder Sachar 
Registration No. 34,423 
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IN THE SPECIFICATION 
Page 1 , before line 1 , delete the title of the invention in its entirety, and insert 
therefor: 

- METHOD FOR HARDENING THE SURFACE OF SAUSAGE MEAT USING 

ULTRASONIC TREATMENT - 

IN THE CLAIMS 
Please amend Claims 4, 5, and 7 as follows: 

—4. (Amended) Process according to [one of the preceding claims] claim L 
characterized in that the raw product is subjected to a synchronous treatment with liquid 
smoke or other flavourings or decorations. 

5. (Amended) Process according to [one of] Claim[s] 1 [to 3] 5 characterized in that 
the raw product is subjected to a downstream treatment with liquid smoke or other 
flavourings or decorations. 

7. (Amended) Process according to [one of] Claim[s] 2 [to 6], characterized in that 
the surface of the sonotrode to be contacted with the raw product has an adhesion-minimizing 
microstructure or a structured coating of this type. 

Claims 8-15 (New). 
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Process for solidifying the surface of raw sausage 
emulsion by ultrasonic treatment 

Description 

5 

The invention relates to a process for solidifying the 
surface of raw sausage emulsion by ultrasonic treatment. 

To date, sausage emulsions have been stuffed into 
10 sausage casings, then heated for stabilization, possibly 
simultaneously smoked or introduced directly into a hot 
water bath. 

The raw products treated in this manner exhibit a not 
inconsiderable production loss inter alia of protein, 

15 flavour substances and fat. The further packaging 
manipulations required after the heating operation 
promote r ©contamination of the semifinished goods. To 
increase the shelf life, the products must frequently 
be additionally pasteurized in the transport packages 

20 or end-user packages . 

DD patent 2009 70 discloses a process for stuffing 
moulding boxes for skinless sausage, which is concerned 
with avoiding air inclusions in scalded-emulsion sausage 
25 emulsion during filling or stuffing of the cartridges, 
The emulsion is introduced according to known teaching 
into the cartridge by shaking movements/ vibrations in 
the ultrasonic region being described as preferred. 

30 German laid-open application DE 29 SO 384 Al discloses a 
process and an apparatus for treating foods with energy 
of ultrasonic frequency- In detail, it is described 
there that the process of cooking material to be cooked 
is based on disintegrating the fibre structure and 

35 breaking down the enzymes of the material to be cooked 
and, in association therewith, on a mechanical cooking 
process which is based on the heat of friction in the 
material to be cooked. It is also explained that the 
action of ultrasonic energy modifies the material to be 
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cooked in the ssnse of a coagulation. However, it is 
fundamentally assumed in DE 29 50 384 hi that the 
material to be cooked, in addition to the treatment 
with purely thermal energy, is to be treated with 
5 ultrasound, in order to optimize the cooking process. 
Cooking in this context means that the entire material 
to be cooked is to be subjected to the corresponding 
process over the entire volume* Any impetus to develop 
an independent skin to stabilize- the shape of individual 
10 raw goods by the action of ultrasonic energy, in 

particular to increase the intermediate stability of a 
semifinished product r is not given by DE 29 50 384 Al- 

From the aforesaid, it is an object of the invention to 
15 specify a process for solidifying the surface of raw 
sausage emulsion, for example raw scalded-emulsion 
sausage, raw cooked-meat sausage or raw raw-sausage 
emulsion, by ultrasonic treatment, in which case the 
treatment is to stabilise the shape of the individual 
20 raw goods and simultaneously it is necessary to avoid 
the raw product from adhering in an undesired manner to 
the treatment means - 

By means of the process, a natural stabilizing and 
25 semi-protective layer is to be formed on the surface of 
the emulsion, so that in the case of r for example, raw 
sausages, a gut casing can b$ avoided and subsequent 
product ripening is also possible. Also, the process is 
to ensure the said prio^ stabilization for such 
30 products which are subjected to a later heat treatment 
or high-pressure treatment - 

The object of the invention is achieved by a process 
according to the definition of Patent Claim 1, the 
35 subclaims being at least expedient embodiments and 
developments . 

According to the invention, the raw sausage emulsion 
prepared in a conventional manner is first subjected to 
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a ^gassing treatment, for example by evacuation. 
Subsequently thereto there is direct contacting of the 
raw product with the surface of one or more ultrasonic 
sonotrodes, at le* S t one of the ultrasonic sonotrodes 
5 being heated, that is to say having an inherent 

-u-^u H^rthpr than that which is due to 
temperature which is higher 

process-related heat development . 

Preferably, in the context of continuous treatment 
10 tubular hollow sonotrodes are used, with, at any rate, 
the use of sonotrodes which are shaping, with respect 
to the product, also being conceivable. The treatment 
surface of the sonotrodes can have an adhesion- 
minimizing microstrueture. 

" The ultrasonic energy which is applied to the raw 
pI odu=t has a low freguency. but a high 
Lpiitude, preferably the frequency range 

, a -c »ti amDlitude of the ultrasonic 
50 kHz being employed at an amplituo 

z0 vibrations in the range of essentially S to 50 pm- 

The molecules of the raw product which are 
ultrasonic energy axe induced by the treatment into 
their normal mode of vibration, which P««»ces 

,5 frictions! heat. As a result, the protein on the 
Product surface coagulates and the desired 
^dependent s*in forms. The combined treatment by using 
a heated ultrasonic sonotrode can achieve the desired^ 
effect in an optimum manner without, as woul 

30 be customary, very high ultrasonic powers in the 

r de";::::-- - - » 

the material to be treated, which is a mi«ur. of 
protein, fat, water, salts and spices is small, 
35 unwanted coding right through the material is 

excluded- 

The result of the treatment is that, during flow 
Trie resu su biected to ultrasonic 

through a tube, which is subject 
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vibrations and acts as sonotrode, protein denaturation 
is initiated at the surface of sausage emulsion, the 
uniformity of the stabilising independent skin 
formation being improved by sausage emulsion which is 
5 substantially free from air inclusions and by heating 
the sonotrodes beyond the self-heating occurring during 
operation - 

At the sono'trode inlet, liquid can be applied to the 
10 sausage emulsion surface for affecting flavour or 

colouring by me^ns of, for example, an annular nozzle. 
The ultrasound causes a fine and uniform distribution 
of the liquid on the coagulating edge layer. By this 
means, a subsequent flavouring (for example by smoke) 
15 or colouring post -treatment can be dispensed with, or 
its effect can be optimized. 

However f it is also possible that the sausage emulsion 
stream which is solidified in such a manner is cooled 
20 and packed at the sonotrode outlet or else is subjected 
to a further processing or treatment, for example by 
liquid smoke or similar flavourings or decorations - 

In one embodiment, the sausage emulsion can also be 
25 stuffed into releasable moulds which are subjected to 
mechanical vibrations by coupled sonotrodes, 

After the surface treatment which has been completed in 
the above manner, a further treatment, as described, 

30 can be performed, in which case it is possible to store 
the raw products temporarily in the frozen state or to 
carry out final heat and/or high-pressure treatment 
immediately subsequently* In contrast to the known 
process, the otherwise unavoidable loss of protein, 

35 fat, flavourings etc. is decreased and the product 

quality is increased. At the same time, a reduction in 
the flow-through times in continuous production can be 
achieved, so that a reduction in cost is also achieved 
from the technological aspect. The risk of 
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recontamination by the necessary packaging manipulation 
after pasteurization is excluded in the process 
described. By using the shaping sonotrodes mentioned, 
any conceivable product configuration or product shape 
5 is achievable. In the event that the emulsion for raw 
Bratwurst is given, for example, a ring shape or a 
helical shape, this shape is retained and the 
individual layers of the emulsion do not stick to one 
another. 

10 As a result of the surface treatment of raw-sausage 

emulsion, the otherwise necessary shape-stabilizing gut 
casing can be dispensed with, so that the processability 
is improved and subsequent ripening is also possible. 

15 The invention is to be described in more detail with 
reference to an example. 

Wiener emulsion was removed from the cutter at a 
temperature of essentially 8°C and, for further 

20 degassing, passed through a stuffing mincer. 

The feed stream of the emulsion strand was then 
conducted through coupled tubular hollow sonotrodes 
which were directly connected to the stuffing horn of 
the transport system. Via the feed stream the pressure in 

25 the hollow sonotrode pipe flow may be set, which 

demonstrates that, at a higher pressure, the input or 
transfer of ultrasonic energy to the raw product 
increased. 

Heating one of the hollow sonotrodes improved homogeneity 
30 of the independent skin formation on the surface of the 
exiting emulsion strand, in which case the feed stream 
could be set to approximately 110 1/h. The destination 
occurring penetrated into the sausage emulsion to about 
1 mm below the surface* 
35 The sausage emulsion stream was then divided trans™ 

versely, the sections being transferred to a perforated 
sheet. Unwanted adhesion of the divided sausage emulsion 
stream to plastic or metal surfaces was not observed. 
Adjacently placed sausages were, without later adhesion, 
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placed into plastic pouches under reduced pressure and 
heated to 7S°C. 

In addition, it has been successfully demonstrated that 
5 processing the solidified surface o£ the sausage 

emulsion by spraying with liquid smoke is possible and 
browning is achievable. 

In one embodiment of the hollow sonotrodes, these were 
10 surrounded on the exterior with a heating mat, a surface 
temperature in the region of approximately 140"C having 
been recorded, h uniform independent skin formation 
occurred even at a low ultrasonic power of essentially 
200 H. At; a feed rate of approximately 100 1/h, the 
15 specific energy input required for independent skin 

formation is essentially 7 kJ/kg of ultrasonic energy 
and 9 kJ/kg of thermal energy. 

switching off the ultrasound during the stuffing process 
with simultaneous intensive heating of the sonotrodes, 
20 with some sausage emulsion compositions, did not lead, 
as expected, to an immediate adhesion of the protein to 
the sonotrode interior surface. 

It can be deduced from this surprising finding that the 
25 ultrasound action is primarily preventing the previously 
unavoidable adhesion to the hot sonotrode interior 
surface during the heating process. It can be deduced 
from this finding that ultrasound serves especially 
during the initial phase to decrease the frictional 
30 resistance on the interior surface of the heated 

sonotrodes, while in the running process the exiting 
fats and liquids reduce or completely prevent adhesion. 
If production interruptions occur, the flow of material 
can be reactivated by turning on the ultrasound. 



35 



Decreasing the frictional resistance by adhesion- 
minimizing microstructures on the sonotrode interior 
surface can further minimize the use of ultrasound, 
more precisely both from the aspects of time and 
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energy. However , it mast be emphasized that, owing to 
the tendency of the sausage emulsion to adhere to the 
heated sonotrode interior surface in a varying 
compos it ion-dependent manner, use of ultrasound is 
S indispensable- 
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Patent claims 

1. Process for solidifying the surface of raw sausage 
5 emulsions or raw sausages by ultrasonic treatment 

having the following steps in the course of a 
continuous process: 

substantial degassing of the raw product; 
- direct contacting of the raw product with the 

10 surface of one or more ultrasonic sonotrodes, at 

least one of the ultrasonic sonotrodes being heated 
to achieve a uniform denaturation layer; 
formation of a thin, sealed,, shape-stabilizing 
independent coagulation skin, on the surface of the 

15 raw product by at least temporary action of ultra- 

sonic energy in the low frequency range, but with 
high vibrational amplitude and transfer of the raw- 
product to further processing or packaging. 

2. Process according to Claim 1, characterized in that 
20 the raw product is conducted through tubular hollow 

sonotrodes under pressure - 

3. Process according to Claim 1, characterized in that 
shaping sonotrodes are used. 

4. Process according to one of the preceding claims, 
25 characterized in that the raw product is subjected 

. to a synchronous treatment with liquid smoke or 
other flavourings or decorations. 

5. Process according to one of Claims 1 to 3, charac- 
terized in that the raw product is subjected to a 

30 downstream treatment with liquid smoke or other 

flavourings or decorations. 

6. Process according to Claim 1, characterized in that 
the raw product is evacuated, for degassing, prior 
to the ultrasonic treatment - 

35 7, Process according to one of Claims 2 to 6, charac- 
terized in that the surface of the sonotrode to be 
contacted with the raw product has an adhesioa- 
miniraizing microstructure or a structured coating of 
this type. 
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Abstract 

The invention relates to a process for solidifying the 
surface of raw sausage emulsion using ultrasound treat- 
ment and/or an adhesion^miniiaising microstructure on 
the sonotrode interior surface while it is being trans- 
ported, with, in the course of a continuous, process, a 
substantial degassing of the raw product first being 
carried out. Subsequently, there is a direct contacting 
of the raw product with the surface of one or more 
ultrasonic sonotrodes, at least one of the ultrasonic 
sonotrodes being heated* As a" result of the treatment , 
a thin, sealed, shape-stabilizing independent 
coagulation skin forms on the surface of the raw 
product* The ultrasonic energy is in the low frequency 
range, but has a high vibrational amplitude. 
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Declaration and Power of Attorney for Patent Application 

crKiarunc] iur raieniannieiuungeri mit voumcicni 


German Language Declaration 


Als nachstehend benannter Erfinder erkl£re ieh hiermit an 
Eides Start: 


As a below named inventor, I hereby declare that 


daft mein WohnsiU, meme Postanschnft und meine 
Staatsangehdrigkeit den im nachsieheriden nach meinem 
Namen aufgefubrten Angaben entsprechen, daft ich nach 
bestem Wissen der urspriiingliche. erste und alleinige 
Erfinder (falls nachstehend nur ©in Name angegeben is!) 
Oder ein ursprGnglicher, erster und Miterfinder (Talis 
nachsteftencf mehrere Namen aufgefiihrt sind) des 
Gegenstandes bin, fut den dieser Antrag gestelit wird und 

^ fur den ein Patent fur die Erfindung mit faigendem Titel 

^ besntragt wird: 

EI! 


My residence, post office address and citizenship are as 
stated next to my name. 

I believe 1 aim the original, first and sole inventor (if only one 
name is fisted befow) or an original , first and joint inventor 
(if plural names are listed below) of the subject matter 
which is claimed and for which a patent is sought on the 
invention entitled 

METHOD FOR HARDENING THE SURFACE OF 
SAUSAffi MEAT USM3 ULOZRASQ&XC TREATMENT 


* deren Beschreibung: 


the specification of which: 


frs □ i-st beigefugt 


1 1 lib £1LLj£1L>I IE5U S Id ~LU : 


Si n wurdeanggmeldeftam 


« was filed on April 19, 2001 


™ unter der US-Anmeldenummer oder unter der 
^ Intemationalen Anmeldenummer irn Rahrnen dea 

Vertratgs uber dfe Zusammenarbeit auf dem Gebiet 

des Patentwesena (PCT) 


as United States Application Number or PCT 
International Application Number 


und am 


09/80"? , 412 arYC | ^as amended on 


abae&ndert (falls zuireffend). 


T3f applicable^. 


Ich best&tige hiermii, dafl ich dsn tnhalt dor ohen 
angegebenen Patentanmeldung, einscMieBIich der 
Ansprtjche, die eventuell durch einen oben erwahnten 
Zusatzantrag abgeandert wurde, durchgesehen und 
verstanden habe, 


1 hereby state that 1 have reviewed and understand the 
contents of the sbove identified specification, including the 
claims, a3 amended by any amendment referred to above. 


tch erkenne mefne Pflieht zur Offenbarung jeglicher 
informationen an, die zur PrQfung dor Patentf&higkeit in 
Einklang mit Titel 37. Code of Federal Regulations. § 1,56 
von Beiang aind. 


1 acknowledge the duty to disclose information which is 
material to patentability as defined in Title 37. Code of 
Federal Regulations, § 1 .56, 


3 
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German Language Declaration 



Ich beanspruche hiermit auslandische Prioritatsvorteile gemaB 
Title 35. US-Code, § 119(a)-(d), b2W. § 365(b) aller unten 
aufgefuhrten AusJandsanmeldungen fur Patente Oder 
Erfinderurkunden, Oder § 365(a) aller PCT internationalen 
Anmeldungsn, weiche wenigstens ein Land ausser den 
Vereinigten Staaten von Arnerika benennen, und habe 
nachstehend durch ankreuzen samtliche Auslandsanmeldungen 
fOr Patente bzw. Erfinderurkunden oder PCT Internationale 
Anmeldungen angegeben, deren Anmeldetag derm der 
Anmeldung, fur weiche PrforMt beansprucht wird> vorangeht. 



Prior foreign application(s) 

(Frtihere aualandische Anmeldungen) 



193 49 357.6 

(Number) 
(Numrner) 



(Number) 
(Nummer) 



GERMANY 



(Country) 
(Und) 



(Country) 
(Land) 



I hereby claim foreign priority under Title 35, United States Code, 
§ 1l9(aKd) or § 365(b) of any foreign application(s) for patent or 
inventor's certificate, or § 365(a) of any PCT International 
application which designated at least one country other than the 
United States, listed below, and have also identified below, by 
checking the box, any foreign application for patent or inventor's 
certificate, or PCT International application having a filing date 
before that of the application on which priority is claimed. 



Priority claimed 



Prinritat 
beanspru cht 



19 October 1998 

(Day/Month/Year Filed) 
(Tag/Monat/Jahr oer Anmeidung) 



(Day/Month/Year Filed) 
(Tag/Monat/Jahr der Anmeldung) 



a 

Yes 
Ja 

□ 
Yes 
Ja 



□ 

No 
Nein 

□ 
No 
Nein 



^ Ich Beanspruche hierrnit Prioritatsvorteile unter Title 35, US- 
i* Code, § 119(e) aller US-Hilfsanmeldungen wie unten 
aufgezahlt 



I hereby claim the benefit under Title 35, United States Code, 
§ 119(e) of any United States provisional application(s) listed 
betow. 



(Application No.) 
(Aktenzeichen) 



(Filing Date) 
{Anmeldetag) 



(Application No.) 
(Aktenzeichen) 



(Filing Date) 
(Anmeldetag) 



ich beanspruche hiermit die mir unter Title 35, US-Code, § 120 
zgstehenden vorteile aller unten aufgefuhrten US-Patentanmeldungan 
bzw. § 365(c) aller PCT internationalen Anmeldungen. weiche die 
Vereinigten Staaten von Arnerika bene nn en, und erkenne, insofern 
der Gegenstand eines jeden frQheren Anspruchs dieser 
Patentanmeldung nioht in einer US-Patentanmeldung, bzw. PCT 
internationalen An meld Ling in in einer gernaB dem ersten Absatz von 
Title 35, US-Code, § 112 vorgeschriebenen Art und Weise offenbart 
wurde, meina Pfiicht zur Offenbarung jeglicher Informationen an, die 
zur PrOfung der Patentfahigkeit in Einkiang mil Title 37, Code of 
Federal Regulations^ § 1.56 von Beiang sind und die im Zeitraum 
zwischen dem Anmeldetag der frQneren Patentanmeldung und dem 
nationalen oder im Rah men des Vertrags ODer die Zutsamrnenarbeit 
auf dem Gebiet des Patentwesen (PCT) goltigen internationalen 
Anrneldetags bekannt geworcen slnd- 



f hereby Claim the benefit under Title 35, United States Code, § 120 
of any United States application(s), or § 365(c) of any PCT 
International application designating the United States, listed below 
and, insofar as the subject matter of each of the claims of this 
application is not disclosed in the prior United States or PCT 
International application in the manner provided by the first 
paragraph of Title 35, United States Code, § 1 12. i acknowledge me 
duty to disci ose information which is material to patentability as 
defined in Title 37. Code of Federal Regulations, § 1.56 which 
became available between the filing date of the prior application and 
the national or PCT International filing date of this application. 



pr.T/R'pQq/ri77 c ;n 

(Application No.) 
(Aktenzeichen) 



JJL-October 1999 
(Filing Date) 
(Anmeldetag) 



(Status) (patented, pending, abandoned) 
(Status) (patentiert, schwebend, aufgegeben) 



(Application No.) 
(Aktenzeichen) 



(Filing Date) 
(Anmeldetag) 



Ich erklare hiermit, daR alle in der vorliegenden Erkt£rung von mlr 
gemachten Angaben nach bestem Wissen und Gewissen der 
Wahrheit entsprechen, und ferner daft ich diese eidesstattliche 
Erklarung in Kenntnis dessen ablege, daG wissentlich und vorsatziich 
falsche Angaben oder dergleichen gemaR § 1001, Title IS des US- 
Code strafbar sind und mit Geldstrafe und/oder Gefangnis bestraft 
werden konnen und daB derartige wissentlich und vorsatziich falsche 
Angaben die Rechtswirksamkeit der vorliegenden Patentanmeldung 
oder eines aufgrund deren erteiiten Patentee gefahrden konnen. 



(Status) (patented, pending, abandoned) 
(Status) (patentiert, schwebend, aufgegeben) 

I hereby declare that all statements made herein of my own 
knowledge are true and that all statements made on information 
and belief are believed to be true; and further that these 
statements were made with the knowledge that willful false 
statements and the like so made are punishable by fine or 
Imprisonment, or both, under Section 1001 of Title 18 of the 
United States Code and that such willful false statements may 
jeopardize the validity of the application or any patent issued 
thereon. 
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v German Language Declaration 

vERTRETUNGSvOLUMChT: AJs benannter Erfinder beauftrage POWER OF ATTORNEY; As a named inventor, I hereby 

voriiegenden Patentanmeldung sowie mit der Abwickfung aiier Trademark Office connected therewith: (list name and 
damit verbundenen Angelegenheiten var darn US-Patent- und registration number) 
Markenamt; (Nsme(n) ond Reg&trationsnummsiin) auflisten) 



IIIIHH 

0228S0 



Postanschrift: 



S Telefonische Ausk&nlte: 
H (Name und Tefefonnvmmer) 



Vor- und £uname des einzigen Oder ersten Erfinders ^^^3 


Full name of sole or first inventor 

Frit? KORTfiTRAC^ — 


Unterschrift <3ss Erfindars Datum 


1 1 nttx \ tar's ygfgn^gg-y — 7~/ ™ 




Residence Kat2wfflger jfeeig 36&, D-14QS9 
Pterlin, nFWWlT- Or^X^ — 


Staatsangehorigkett 


Germany 


Postanschrift 


• Post Office Address 
same as above 






' Vor- und Zunsme des zwelten Miterfinders (falls zutreffenc|k 


i F^ull narf»e second jtfrit inventor, if any 
Volker HETKZ 


Unterschrift des zweiten Erfmd&rs ^DbLuiti 






Residence i- OR i <lerictetraE£& 6 3 , D-13595 
Berlin, ™ w T^K^ 


Staatsangehongkeit 


Citizenship ^ — ^ 

Germany 


Fostanschrift 


Post Office Address 
same as above 







(lm Falle^dritter und weiterer Miterfinder Sirtd die entsp^hehdefl fflUttW similar information and dpiatue for tnird and SM^©Qu$nt 
Irrfarmationen und Unterschriften hinzuzufugen.) J° ,nt "^entQrso 
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Send Correspondence to: 



022850 



Direct TelephorT^all£~to^ number) 

(703) 413-3000 



0££££ItCTiT000 *■ 31105 fi a3NSSI3UI Bt? = 9T 1005/80/62 



